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PENGARUH PENAMBAHAN SARI BUAH PEPAYA (Carica papaya L.) 
TERHADAP KARAKTERISTIK FISIK, KIMIA, MIKROBIOLOGI DAN 




 Whey sebagai limbah industri keju mengandung laktosa 3,8-4,3% yang 
dapat digunakan sebagai substrat pertumbuhan bakteri Lactobacillus delbrueckii 
spp. bulgaricus FNCC 0041 dan Streptococcus salivarius spp. thermophillus 
FNCC 0040 dalam minuman fermentasi. Penambahan sari buah pepaya yang 
memiliki senyawa antioksidan yaitu vitamin C dan betakaroten dapat memberikan 
manfaat tambahan pada minuman fermentasi whey sebagai minuman fungsional.  
Penelitian ini bertujuan untuk mengetahui karakteristik fisik, kimia, 
mikrobiologi dan sensoris minuman feremntasi dengan penambahan sari buah 
pepaya (0%, 5%, 10% dan 15%). Karakteristik fisik berupa viskositas, 
karakteristik kimia berupa kadar asam laktat, pH dan aktivitas antioksidan dan 
karakteristik mikrobiologi berupa total bakteri asam laktat. Formulasi terbaik 
kemudian diuji stabilitas selama 8 hari penyimpanan suhu dingin (±4oC). Hasil 
penelitian secara statistik diolah menggunakan One-Way analisis varian 
(ANOVA) dilanjutkan dengan uji Duncan dengan taraf signifikansi 5%. Penelitian 
ini menggunakan Rancangan Acak Lengkap (RAL) satu faktor yaitu konsentrasi 
sari buah pepaya pada minuman fermentasi dan Rancangan Acak Lengkap (RAL) 
satu faktor yaitu hari pengujian sampel pada stabilitas selama penyimpanan. 
Penambahan konsentrasi sari buah pepaya meningkatkan total bakteri 
asam laktat, kadar asam laktat aktivitas antioksidan dan viskositas serta 
menurunkan pH yang berpengaruh nyata. Penambahan konsentrasi sari buah 
pepaya meningkatkan kesukaan panelis. Formulasi terbaik yaitu minuman 
fermentasi dengan penambahan sari buah pepaya 15%. Stabilitas pada 
penyimpanan ke-8 hari suhu dingin menghasilkan total bakteri asam laktat yang 
tidak berpengaruh nyata sebesar 9.154 log sel/ml, kadar asam laktat meningkat 
sebesar 0,625%; pH menurun sebesar 4,003; aktivitas antioksidan tidak 
berpengaruh nyata sebesar 7,007%; viskositas tidak berpengaruh nyata sebesar 
7,845 cP dan indeks stabilitas tidak berpengaruh nyata sebesar 0,901.  
 









THE EFFECT OF ADDITION PAPAYA (Carica papaya L.) FRUIT 
ESSENCE OF PHYSICAL, CHEMICAL, MICROBIOLOGYCAL AND 





Whey is a waste of cheese industry containing lactose of 3.8-4.3% that can 
be used as substrate Lactobacillus delbrueckii spp. bulgaricus FNCC 0041 and 
Streptococcus salivarius spp. thermophillus FNCC 0040 in fermented drink. The 
addition of papaya fruit essence has antioxidant compounds including vitamin C 
and betacarotene can give added-value to whey fermented drink as functional 
drinks. 
This research aimed to study physical, chemical, microbiological and 
sensory characteristics of fermentation drinking with addition papaya fruit 
essence (0%, 5%, 10% and 15%). The best formulation was analyzed for this 
stability during 8 days storage at cold temperature (±4oC). Physical characteristic 
was viscosity, chemical characteristic was lactic acid level, pH, antioxidant 
activity and microbiological characteristic was total lactic acid bacteria. Data’s 
was analyzed by applying one-way analysis of variance (ANOVA) followed by 
Duncan test with 5% significant level. The research was used a Completely 
Random Design (CRD) with one factor, the concentration of papaya fruit essence 
in fermentation drinking and Completely Random Design (CRD) with one factor, 
the day of sample testing in the stability during storage. 
Total lactic acid bacteria, lactic acid level, antioxidant activity and 
viscosity was increased significantly by increasing the concentration of papaya 
fruit essence while decreased pH significantly. The increase in the concentration 
of papaya fruit essence improved the preference of panelist. The best formulation 
was fermentation drinking with addition of papaya fruit essence 15%. In 8 days 
storage at cold temperature exhibited there was no significantly effect of total 
lactic acid bacteria, antioxidant activity, viscosity, index stability, lactic acid level 
was increased to 0.625% and pH was decreased to 4.003. 
 
Keywords: cheese whey, papaya fruit essence, fermentation drinking,  
characteristics, stability 
 
